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FOREWORD _. 


Dear Friends, 


Have you known my mother, Lily, the owner of the Chada 
Thai Restaurant? I’d like to introduce her new cookbook. 

The simple recipes include the appetizers such as egg roll, Thai 
delight and fried wonton. 

You will see many varieties of food that you can make at 
home for everyday dinner. They are easy to prepare and do not 
cost more than your regular meals. 

If you want exotic, delicious Thai food, let my mother, Lily, 
show you her recipes. Your family will love it! 


Cordially, 
Prapimpan Coutts 
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ABOUT THE CHADA THAI 


Food Business Replaces Politics in Lily’s Life 


Ancient Thailand’s answer to the unsinkable Molly Brown is living, appropriately enough, right 
in Colorado. And she’s kept afloat by the Chada Cafe at 408 E. 20th Ave., which she owns and 
operates herself. (A chada is an elaborate gold crown.) 

“Molly” is Lai-iad Chittivej, whose American friends call her Lily. She has published her own 
newspaper in Thailand, discussed socialism with Clement Atlee and advised Thai politicians. 

But now her major interest is her Denver food business, both for the sake of her children and 
because the political climate isn’t healthy for her at home. 

“| want my children to have a good education in a civilized country,” she said in an interview. 
“There is no room for all smart students in Thailand, and the ones who fail to get into a university 
often commit suicide. Here the children have a chance.” 

Lily’s husband came to Denver in 1960 to practice at Fitzsimons and Colorado General 
hospitals. She owned a pharmaceutical company, which she sold to pay for a visit here. She planned 
to stay five months. But she liked Denver so much — and political pressures were so strong in 
Thailand — that she decided to stay. 

Lily and her family keep the cafe humming six days a week, sometimes working in the kitchen 
until 1:00 a.m. “Some of the Thais in Denver said it would be a big mistake, that Americans don’t like 
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spiced food. ‘You go to broke,’ they told me. But | wanted to prove | could succeed, and | did.” 

This is a far cry from Lily’s life at home. Her grandfather was a wealthy landowner and her father 3 
was a Captairgin the Siamese Air Force in World War |. (Siam was renamed Thailand just before 
World War II.) She fed the buffalos on her grandfather’s farm and went on to study midwifery at “the | 
best hospital in Thailand.” 

She married at 24, which was much too young, in the opinion of older relatives. 

“1 was a real society girl,” she said. “Lots of servants, soft hands, with long painted nails. I’d 
learned to cook a long time ago but had to practice a lot here. Then | taught the children.” 

The kitchen has replaced politics as her major interest. But she still has strong feelings about 
the government of Thailand, which she’d rather not express, and about Thai youth, which she 
expresses emphatically. 

“When I met Mr. Atlee, former British prime minister, on an International Labor Congress tour in 
1951,” she said, “we talked about the problems of Thai students with English educations. They 
go home and want an Oldsmobile and a big house instead of helping the poor who can’t afford 
college. Yet the American G. I.s have built schools in our farm country. In heart the Americans are 
good. They don’t just sit down quietly.” 

She said the number of rural schools in the United States surprised her. “You have schools even 
where there’s a crooked road for the school bus,” she said. ‘““Why not make up our minds this 
way in our country too?” 

“My heart cry every day for people there who feel like me about the situation,” she said. “Some- 
times | pray and things come true. Maybe this time too.” 
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She told with a smile about praying to have a Thai painting on the windows of the cafe. “Soon 
after that a Thai major from Lowry Air Force Base came and said | needed a picture,” she said. “Now 


he’s doing it for me. But I’m not a witch. Oh no! I’m a good Moslem.” 
Reprinted from The Denver Post 


THE CHADA THAI, East 20th at Logan 


This marvelous little restaurant has been there for more than ten years having been started by 
Lily Chittivej from Thailand. Her husband, a retired physician and general, was in the Thai army 
heading the army hospital near Bangkok. When he came to Fitzsimons Army Hospital for some 
specialized training, he brought Lily with him and she stayed on with the children. She opened a 
small restaurant catering primarily to southeast Asians (of which there are not many in Denver). 
However, the delicious “different” quality of her food soon attracted an in-group of gastronomes. 
Many people refused to tell others about this wonderful food because they didn’t want the prices to 
go up. Lily, with a heart as big as the moon, sometimes priced her food more by how much you could 
pay, than how much you should. Many were the medical students who were sustained by her 
virtually free meals. 

Lily is a hustling, bustling, out-going personality but George, her son, is a character. He is a 
graduate of the Tokyo Police Academy and helps out in the restaurant. He is a lover, not a fighter, 
but he is a Black Belt Judo expert (though you would never suspect it). Various of the family females 
boast extreme beauty and sometimes it is hard to keep your eyes on the food. % 


About the Chada 


My favorite dishes are many at the Chada but when | want to salivate, | think about Crab Soba 
_ a mounded dish full of curly noodles topped with big lumps of King Crab; or Mee Krop Thai, a 

fine thin crisp breakfast food sort of noodle with shrimps stirred around in a sort of sweet and 
sour crisp candy syrup, along with pickled baby garlics and a few bean sprouts. A dish for a king! 
There is Thai sausage which Lily makes, that includes some crispy bits of fresh grated carrot, and a 
shrimp and lemon grass soup, very pepper hot with spiced jalapenos floating thereon, and the 
pungent taste of lemon grass complimenting the steaming soup. (This is good for cleaning sinuses 
and giving a marvelous sense of well-being to him who enjoys pepper hot foods.) Curries, of 
all kinds . . . chicken, shrimp, crab, duck .. . younameit... according to your order served 
with rice and marvelous spiced leaves not known to the American palate. 

If you’re lucky, you will have her Banana Fritters or a jasmine flavored pudding for dessert. No 
liquor, but lots of people bring their own wine or beer and the food is just as fantastic as is Lily. If you 
forget these items, simply ask her to fix a Sam Arnold dinner and she'll turn it out for you. 


Reprinted from Sam Arnold’s Feast of Life 


INTRODUCTION 


Thailand is a small country in South East Asia. The 
neighbor countries are Laos, Cambodia, Burma, Malaya and 
Vietnam. Thailand has always been free since the period 
of colonization of the Nineteenth Century until now. There 
are about 30 million people in Thailand. Most Thai people 
believe in Buddhism, some are Protestant, Catholic and 
Moslem. Thai people are happy and contented. Tourists who 
go to Thailand will see smiling faces, kind hearts, generous 
people. The climate is tropical and warm like summer time 
all year. There are three seasons: summer, rainy and winter. 
All plants, flowers and trees are green all season. Thailand 
is a beautiful country with smiling faces and rich food. 

Thai food is mainly spicy and rich in taste. Some Thai 
dishes are hard to prepare from “scratch” such as curry 
dishes that need many different kinds of spices. To make it 
less complicated, all these ingredients are ground up as a 
paste. You only need to stir the prepared curry with milk or 
coconut juice to make curry sauce. | never remember all 


the spices that go in the Thai curry, but always know how to 
put them together. In Thailand, we usually have dinner 
that consists of three to four main courses with soups and 
maybe appetizers and dessert. Thai people can do this 
because we leave the hard and long hours of cooking to the 
maids (who are cheap to hire in Thailand). 

At the Chada, Lily cooks Thai food as if you eat it in 
Thailand. She does each dish separately so it is served hot 
from the stove. It has been my mother (Lily’s) dream to have 
cookbooks of her recipes be published. She has experience 
in cooking techniques for more than thirty years. | hope 
that as her dream comes true, you will experiment with her 
recipes from this cookbook and become an expert in 
Thai food. 


Cooking is an art like poetry, music and painting. The 
ingredients are colors as red, yellow, blue; the kitchen and 
cooking equipment are like the canvas. As an artist puts 
colors together on his canvas to create pretty and imaginative 
paintings, you can use your own imagination and artistic 
talent to put the ingredients together to make perfect Thai 
dishes. Good luck! 
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EGGROLL 


Egg roll is the favorite appetizer at the Chada Thai. 
lé is very easy to make. After you prepare all ingredients 
just stuff them inside the egg roll skin and roll. Deep 
fat fry in hot oil, then cut in small pieces and serve 
with egg roll sauce. Delicious! (Photo 2 on cover.) 


INGREDIENTS 

12 pieces egg roll skin 
1 cup ham or bacon 

1 cup thin slices cooked chicken 

1 large onion 

1 piece bean cake, about 3” square 
3 eggs 

2 cups cabbage 

1 cup celery 

2 cups cooked bean sprouts 
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PREPARATION 

Slice ham and bacon to thin pieces and mix with 
cooked chicken. Cut onion and bean cake to 
small cubes. Chop cabbage and celery to small 
pieces. Put all ingredients separately in a plate. 

Beat 3 eggs together in a small bowl and fry in 
a skillet with 1 tsp corn oil. Cut the fried egg 
to long thin pieces and put in a bowl. 

TO ROLL: Put 1 tblsp meat mixture and about 
1/2 tsp each of onion, bean cake, cabbage, 
celery, sliced fried egg, and 1 tsp of cooked bean 
sprouts on egg roll skin. Wrap the edge over all 
ingredients. Fold both sides and roll real tight. 
Use water and flour as a paste to glue the other 
edge. 

Fry each piece in hot oil and serve hot. Serves 
4 people. 
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EGG ROLL SAUCE 

1 cup wine vinegar 

2 cups dark brown sugar 

1 tblsp salt 

1 cup tapioca flour or bleached flour 


PREPARATION 

Stir vinegar, brown sugar, salt in pot. Set pot on 
stove to boil. Add 1 cup tapioca to 1 cup water 
and mix well. Pour tapioca and water in pot and let 
it cook for 2 minutes. Stir often to prevent lumping. 
Serve with egg roll. 
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FRIED WONTON 


Wonton is a piece of egg roll skin (usually a small 
square) wrapped over ground pork and other ingredients. 
There is a trick to shape the wonton. Try to use your 
imagination to make it shape like a butterfly. It is 
also one of our favorite appetizers. (Number 8 on cover.) 


INGREDIENTS 

24 small pieces egg roll skins 
1 Ib ground pork 

1/2 tsp sugar 

1/2 tsp salt 


1 egg 
1 tblsp flour 


PREPARATION 


Put ground pork, sugar, salt, egg, flour in a bowl. 


Mix well. 


TO WRAP: Put 1 tsp of the mixed ingredients 
in the middle of each egg roll skin. Bring one 
corner together to form a triangle shape. Use 
flour and water as paste to glue other two 
corners to form a butterfly shape. Fry each piece 
in hot oil till golden brown and serve. Decorate 
with sliced cucumber and parsley. 

Serves 4 people. 


TY &O 


Appetizers 9 


THAI DELIGHT 


Thai Delight may seem hard to make, but once you 
learn how there is nothing to it. It is a small square of 
egg roll skin stuffed with ground pork, crab, shrimp, 
carrot, water chestnut, onion, etc. When it is done, it is 
shaped like a little cup with meat inside. Yum! Yum! 
(Number 10 on cover.) 


INGREDIENTS 

12 pieces small egg roll skins 
1 lb ground pork or beef 
2 eggs 

2 tsp cubed carrot 

1/2 cup crab or shrimp 
1/2 cup cubed celery 
1/4 tsp Accent 

1/2 cup cubed onion 

1/2 tsp salt 

1/2 cup flour 


1/2 cup chopped water chestnut 
1/2 cup bamboo shoot 


PREPARATION 

Mix allingredients except egg roll skin in a bowl. 
Add water to make it sticky. 

TO WRAP: Put 1 tblsp of the mixed ingredients 
in the middle of each egg roll skin. Bring all edges 
together to form a cup. Hold the top of the cup 
shape to meat mixture and let it stay firm. Steam in 
a steamer for 1/2 hour, then serve hot. 

For leftovers, you can freeze it. To serve again, 
set out to thaw and dip in batter. Fry in hot oil 
and serve as hors d’ oeuvre. 

Serves 4 people. 


CHICKEN SALAD (THAI SALAD) 


Anyone who likes to cook can make Thai Salad. First 
prepare your tossed salad. Then add extra ingredients 
such as chicken, shrimp, turkey, bean sprouts, boiled 
eggs. Thai salad has a better flavor that most customers 
at the Chada love for its salad dressing (curry dressing). 
Just follow the recipe. Curry dressing can be made in 
large quantities to be used when you need it. You can 
keep it in the refrigerator like any salad dressing. 


INGREDIENTS 

1/2 head lettuce 

1. tomato 

1/2 cucumber 

1 bell pepper 

1 carrot 

1/4 cup red cabbage (optional) 

1/2 cup bean sprouts (cooked or fresh) 

2 chicken breasts (cut to bite sizes) or 
cooked turkey 
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1 cup shrimp (fresh or canned shrimp) 

2 boiled eggs 

1/4 cup “Bugles” 

1 piece yellow bean cake about 3” square 
(optional) (fried in hot oil and cut into long, 
thin pieces) 


PREPARATION 

Cut all vegetables as you would to prepare for 
tossed salad. Set on serving plate. Top with chicken, 
turkey or shrimp and bean cake. Spread bean 
sprouts on top. Use egg cutter to cut boiled eggs 
and decorate around the plate. Serve with Thal 
salad dressing (curry dressing). 


SALAD DRESSING 
1 tblsp red American chile powder 
1 cup vegetable oil 
2 cups milk or coconut juice 
1/2 cup peanut butter 
2 slices toasted bread 
2 tblsp sugar 
1 tblsp salt 
1/2 cup vinegar 
' 2-4 thin slices of onion 
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PREPARATION 

Heat oil in a pot, then put in chile powder and 
turn off heat. 

Put in blender toasted bread, peanut butter, salt, 
sugar, milk or coconut juice. Mix together till 
smooth. Pour the mixture in the pot with oil and 


_ chile powder. Cook over low heat for 15 minutes 
and stir often to make the mixture smooth and thick. 


Remove from stove and pour in vinegar. Brown 
onion in hot oil and add to the dressing; mix well. 
Serves 4 people. 
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KAWTEW PUD THAI 


Kawtew Pud means fried noodles. Kawtew Pud 
Thai's direct meaning is fried noodles, Thai style. 
Spaghetti noodles are substituted for Thai noodles that 
are hard to get in this country. It is served with sweet 
sauce, small cooked shrimp, bean sprouts and topped 
with ground Peanut. Many customers at the Chada 
ask for Kawtew Pud Thai more than other dishes. It is not 
only different in taste, but also easy to make. 


INGREDIENTS 

Egg noodles for two people 
8 jumbo shrimp or 1 8-oz can of shrimp 
1 cup bean sprouts 

1 tblsp ground peanuts 

2 eggs 

1 tsp corn oil 

1 tblsp chopped green onion 
1 tsp salt 

1 tblsp sugar 

2 tblsp ketchup 
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PREPARATION 

Boil noodles according to directions. 

Warm pan on stove with corn oil, then add 
chopped garlic. Beat eggs with shrimp in a bowl 
and pour in pan. Stir egg and shrimp in pan and stir 
in noodles immediately. Add salt, sugar, bean 
sprouts and green onion. 

Put on serving plate, then spread ketchup and 
ground peanuts on top. 


TO DECORATE: 2 stalks of heart celery — 

pieces of lettuce — lemon cut in half — carrot cut 
in flower shape. Set on the side of a serving plate. 
Serves 2 people. 


FRIED RICE 


Fried rice is like American meat loaf. You cannot go 
wrong; any ingredients will make your perfect meat 
loaf. So with fried rice. The recipe asks for certain 
ingredients but you can put in almost anything. | use all 
the leftovers — tomato, onion, roast beef, ham, 
turkey. Mix them together, then add scrambled eggs. It 
can be everyday economical lunch or dinner dish. 
(Photo 8 on cover.) 


INGREDIENTS 

_1 cup crab, chicken, shrimp, beef, pork or ham 
2 cups cooked rice 

1/2 tsp salt 

1 tsp sugar 

1 tblsp soy sauce 

1 tblsp ketchup 

2 eggs 

1 tblsp (frozen) green beans 


PREPARATION (For crab fried rice.) 

Mix rice, salt, sugar, soy sauce and ketchup in a 
bowl. Set aside. 

Warm pan on stove with 1/2 tsp corn oil. Beat 
2 eggs together and scramble in pan. When egg is 
cooked, put in the rice mixture. Add green beans. 

Boil crab in hot water and put on top of fried rice. 


TO DECORATE: 3 pieces green onion — 
sliced cucumber — lemon cut in half — parsley — 
pieces of tomato. Set on the side of serving plate. 
Serves 2 people. 
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NOODLES WITH VEGETABLES AND BEEF _ 


Noodles with¥egetable is a most favorite lunch. There 
are all kinds of meat to use, such as beef, chicken, 
shrimp. Broccoli is used as vegetable. Boil real quick 
and serve with the noodles and your chosen meat. 

Or make the gravy and serve with noodles, broccoli and 
beef. Absolutely tasty! (Photo 3.) 


INGREDIENTS 

1 cup beef (or chicken or pork or shrimp or crab) 
10 pieces canned button mushrooms 
Big noodles to serve 2 people 

1/2 bunch broccoli 

1/2 cup bamboo shoots 

1/2 cup bean sprouts 

1/4 cup cauliflower 

Salt to taste 

1/2 - 1 tsp Accent 

Soy sauce (to Cover meat) 


PREPARATION 

Slice beef to thin pieces. To marinate beef, putin 
salt, Accent and soy sauce for at least 1/2 hour. 

Boil broccoli, bamboo shoots, bean sprouts and 
cauliflower for 5 minutes or till tender. Boil 
noodles according to directions and put on plate. 
Set all cooked vegetables on top of noodles. 

Pour the beef and gravy on top of everything. 
Decorate with mushrooms and serve. 

Serves 2 people. 


GRAVY 

2 tblsp tapioca 

2 cubes beef broth 
salt 

Accent 

soy sauce 

1% cups water 


PREPARATION 

Boil 1 cup water with the beef broth cubes. Stir 
tapioca in 1/2 cup water and put in salt, Accent 
and soy sauce to taste. Add tapioca mixture to 
boiling beef broth. Stir together to make thick gravy. 

Add marinated beef, then cover and boil gently 
for 3 minutes. Pour the gravy on top of cooked 
noodles. 


NOODLE VEGETABLE 
AND BEEF WITHOUT GRAVY q oY 
Ingredients same as above. Preparation same ‘eae ai 
as above (skip the gravy mixing). Put boiled ) 
noodles on pan with 1 tblsp oil, then add soy 
sauce. Stir together and put on plate. Fry 
marinated beef with cooked vegetables in pan 
with hot oil and serve with noodles. 


NOODLES WITH CRAB CURRY 


Noodles with crab curry is different in taste for it has 
spicy and rich flavor. Many customers love this dish for 
lunch. It is a real Thai dish because of its curry taste 
(flavor). Spaghetti noodles are used again with cooked 
crab and topped with curry sauce. Extraordinary! 

(See photo 6 on cgver.) 


INGREDIENTS 

1/2 |b king crab or an 8-0z can cooked crab 
Spaghetti noodles for two people 

1 cup bean sprouts 

2 slices egg plant 

1 medium green or yellow squash 

About eight green beans 

1/4 cup parsley 

2 hard boiled eggs 
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PREPARATION 


Cook noodles according to directions. Heat bean 
sprouts and crab and spread on top of noodles. 
Pour the curry sauce on noodles and decorate with 
parsley and sliced hard boiled egg. 

Dip sliced egg plant, squash, green beans in 
batter (1/2 cup water, 1/2 cup flower, 1 egg) and fry. 
Set on the side of serving plate. 

Serves 2 people. 
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CURRY SAUCE PREPARATION 

1 cup mung beans or yellow beans For sauce, boil beans till they turn soft. 

2 cups milk or coconut milk Drain the beans and keep the water. Mix beans with 
1 small onion coconut milk. Add sugar, salt and lemon juice. 


1 tblsp Mexican chile powder Mix altogether in a blender. 
1/2 cup lemon juice Pour in the pot and set on the stove. Boil for two 
2 tblsp brown sugar minutes till it is bubbly, then set aside. 


1 tsp salt 


Slice onion to thin pieces and brown in skillet 
with 1 tsp corn oil. Add Mexican chile powder. Stir 
together for 1 minute; then add to bean mixture. 
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THAI EGG FOO YONG 


Thai Egg Foo Yong is like American omelet. The only 
difference is that Thai Egg Foo Yong is stuffed with 
cooked shrimp or crab, tomato, bean sprouts, etc. It is 
very tasty because of the mixture in the stuffing. Cooked 
hot white rice is served along with Thai Egg Foo Yong. 
You will like to prepare this dish as a simple dinner 
for your family. (Photo 7.) 


INGREDIENTS 

1 cup cooked chicken or Alaskan shrimp or canned 
shrimp or Alaskan crab 

1/2 cup sliced tomato 

1 cup boiled bean sprouts 

1 tblsp thin sliced onion 

1/2 cup sliced bean cake (optional) 

2 eggs 

1/2 cup corn oil 


PREPARATION 
Beat 2 eggs in a bowl, then add all ingredients 
except bean sprouts. 

Spread egg mixture over hot oil on the skillet. 
Cook over low heat for 3 minutes in covered skillet. 
Open the lid and put in bean sprouts. When 
bottom of the egg turns brown, fold the egg and 
meat mixture in half like an omelet. Put on plate and 

serve hot. 

Serve with hot sauce, soy sauce, maggi, 
worcestershire sauce. 

Serves 2 people. 


PEKING DUCK 


\ 

Peking duck is highly recommended for the customers 
at the Chada. The trick is to marinate your duck inside 
and outside with the sauce, according to the recipe. 
Bake with high heat at 400° F. to get rid of all the fat. 
When it is cooked, the skin will be crispy and turn real 
dark brown. Really good! (See photo 1.) 


INGREDIENTS 

1 duck (medium size) 

1 cup sake or whiskey or gin 
2 pieces star anise 

1 cup soy sauce 

1 tblsp brown sugar 

1 tsp garlic salt 

1 Brown-in Bag 


PREPARATION 

Clean the fat from duck; then soak in warm water 
about one hour. Lift duck from water and let stand 
for 1/2 hour. Put anises inside the duck. 

Mix the sake, soy sauce, brown sugar, garlic salt 
together. Pour 1/2 of the sauce mixture inside duck, 
then cover the outside of duck with leftover sauce. 

Put the prepared duck in the Brown-in Bag. Tie 
the end of bag tightly. Preheat oven to 400° F. 
Bake the duck for 45 minutes. 

Decorate with sliced bamboo shoots, Chinese or 
American mushrooms and sliced carrot. 


GRAVY 
Pour the sauce from inside the duck; 
add 1 tsp flour. Boil on the stove to make it thick. 


Stir frequently. Use gravy to serve with cooked duck. 


Serves 4 people. 


SWEET AND SOUR SHRIMP OR LOBSTER. 


Sweet and sour shrimp or lobster is the best main 
course at the Chada. It is served only for top dinner. 
After the shrimps or lobsters are cleaned and prepared, 
deep fat fry with batter in hot oil. Serve with sweet and 
sour sauce and decorate with vegetables. Cook this 
exotic dish when you have company. Have fun with it! 
(Photo 9 on cover.) 


INGREDIENTS 

4 jumbo shrimp or 2 lobster 
1 tomato 

1 bell pepper 

1 cucumber 

3 slices canned pineapple 
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PREPARATION | 
Peel the shrimps or lobsters. Cut open the backs 
lengthwise and clean them in water. Dip in batter 
and fry in hot oil. 
Set the shrimps or lobsters on plate. Decorate 
with tomato, bell pepper (cut in wedges), sliced 
cucumber and sliced pineapple. 


Pour the sweet and sour sauce on top of shrimps 
or lobsters on plate, with decorated vegetables. 
Serve hot. 

Serves 2 people. 


BATTER 

1 cup corn flour 

1/2 tsp salt 

1/2 tsp yellow food color 
1 cup water 

2 cups bleached flour 

1 egg 


Put all ingredients together in the blender and 
mix well. Keep the leftover batter in the refrig- 
erator to use later. 


SWEET AND SOUR SAUCE 
1 cup white vinegar 

2 cups sugar 

1 cup ketchup 

1/2 cup flour 

1 - 2 tbsp salt 


Boil vinegar, sugar and salt. Add flour to 1/2 cup 
water, mix well. Pour in the boiling vinegar, sugar 


and salt. Add ketchup to the mixture. Stir constantly 
till smooth. 
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THAI CURRY 


Thai Curry is everyday dinner for Thai people. Thai 
Curry is cooked many styles. As American hamburger, 
you always find that it tastes different at different places. 
This recipe is so easy to follow. After you find all ingre- 
dients, put them together and you will be an expert 
in cooking Thai Curry. 


INGREDIENTS 
1/2 |b chicken, beef or shrimp 
1 tbslp red or green curry (from any Japanese or 
Oriental grocery store) 
1 small can coconut juice 
1/4 egg plant or 
1 cup green beans or 
1/2 cup bamboo shoots or 
1 whole small squash 
2 tsp salt 
1 tsp sugar 
5 pieces Bergamot leaves (at Oriental groceries) 


1 tblsp Kaprow dry leaves (also at Oriental 
groceries) 
1 jalapeno pepper (optional, for hot curry only) 


PREPARATION 

Warm coconut juice in pot, then stir in red or 
green curry. Add salt, sugar. 3 

Cut chicken, beef or shrimp to bite size and put 
in the warm prepared curry. Add Bergamot leaves, 
Kaprow leaves and your chosen vegetable. 

Cover with lid and make room for the steam to 
come out. Keep boiling for 10 minutes and remove 
from stove. | 

Slice jalapeno pepper to thin pieces and garnish 
on top. Serves 2 people. 


MEE KROP 


~ Mee Krop is served at the Chada since Lily started her 
business in 1960. Many regular customers come back 
and ask for Mee Krop. It is a dish of crispy noodles 


covered with sweet sauce (cooked real thick as syrup), 


small fried shrimp, bean sprouts and string of fried egg 
like bird’s nest on top. Very delicious! (Photo 4.) 


INGREDIENTS 

1 cup fresh bean sprouts 

1/2 pkg rice noodles (from South East Asia, 

Hong Kong, Thailand, Taiwan) 

- 1/2 |b fresh shrimp 

1/4 cup parsley 

1 lemon or 1 tblsp lemon juice 

1 cup vinegar 

1% cup dark brown sugar 

2 tsp salt 

1 pkg Tempura batter (or batter for sweet and 
sour shrimp or lobster) 


1 tblsp preserved garlic (from any Japanese or 
Oriental grocery store) 


PREPARATION 

Prepare skillet with hot oil. To test if the oil is hot 
enough, drop one piece of rice noodle in; if it 
floats on top of the oil, real quick, you can drop all 
the noodles in. Turn the cooked noodles over and 
put on the serving plate. 

Peel the shell off the shrimps, cut the back 
lengthwise, then clean them in water. Dip all fresh 
shrimp in batter (see batter for Tempura) and fry 
real quick in hot oil. 

Put all cooked shrimp on crispy noodles; spread 
bean sprouts on top of shrimp. Slice the preserved 
garlic to tiny pieces and put on bean sprouts. 
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SAUCE i 

Use vinegar, brown sugar, salt, and 
2 tblsp juice from preserved garlic. Mix all 
ingredients well in pan on stove. Stir often till 
it is sticky and syrupy. Pour syrup on serving 
plate with your crispy noodles, fried shrimp and 
bean sprouts. Squeeze the lemon on top or 
use lemon juice instead. Mix together. Garnish 
with parsley and bird’s nest egg. 


BIRD’S NEST EGG 

Beat 2 eggs as to make scrambled eggs. Prepare 
hot oil on pan, then put all your five fingers in 
beaten egg and shake the egg that drips from the 
fingers real quick, in hot oil. Repeat it many times 
till it forms a bird’s nest. Cook real quick to prevent 
burning; then lift itand put on plate with a piece of 
paper towel to soak the oil. — 

Serves 4 people. 


VEGETARIAN SPECIALTY 


Vegetarian Specialty is a dinner for people who do 
not eat meat. Many vegetarians love this recipe. If you 
only eat vegetables, just prepare this dish with all kinds 
of vegetables that you like. Add the gravy and serve with 
rice or noodles to make a complete meal. 


INGREDIENTS 

All kinds of green vegetables such as broccoli, 
spinach, green beans, cucumber 

All tasty vegetables such as yellow squash, 
zucchini, cabbage, carrots, turnips, cauliflower 

Jalapeno pepper, bell pepper 

Bean cake (Towfoo) 

Bean sprouts 

You may use all kinds of fresh vegetables, including 

salad vegetables. 


PREPARATION 

Estimate your vegetables to serve two people. 
Prepare all these vegetables before you work them. 
Cut the vegetables according to size to make it 
look pretty. Use hot water to cover vegetables 
and boil in a pot with covered lid for 5 minutes. 
Drain. 


GRAVY 

1 tsp soy sauce 
1/2 tsp sugar 
1/2 tsp garlic salt 
1 tblsp flour 

1 cup water 


Mix all above ingredients and heat until bubbly. 
Pour over vegetables. Serve on hot cooked rice or 
cooked noodles of all kinds such as egg noodles, 
spaghetti noodles, macaroni. 
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FRIED BANANA 


‘Fried banana is the best dessert at the Chada, since 
the customers always ask for it. Cut a banana in bite- 
sized pieces, then fry with batter in hot oil. It is good 
when hot. For simple, easy, tasty dessert, | recommend 
fried banana. 


INGREDIENTS 

1 whole banana cut in 4 pieces 

1 cup corn flour 

1 cup of rice flour (from Oriental grocery) 
1 cup milk 

1/2 tsp salt 

1 tsp sugar 

1/2 cup dry coconut 


PREPARATION 

Put flour, milk and corn flour in blender. Mix well. 
Add sugar, salt in blender. Pour flour mixture in 
bowl and put in dry coconut. 

Dip the pieces of banana in batter, then deep fat 
fry in hot oil. Serve hot. 

Serves 2 people. 
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SHOPPING GUIDE 


For people who live in Denver, there are a few oriental 
grocery stores where you may buy hard-to-find ingredients for 
Thai food. These grocery stores are: 


Pacific Mercantile Co. 
1925 Lawrence St. 
Denver, Colorado 80202 


and 


Thai Grocery 
1090 S. Raritan Street 
Denver, Colorado 80223 
Ordered by phone: (303) 922-4107 


If you do not live in Denver, try any oriental grocery store near 
you. They usually have most everything for Thai food. 
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FROM THE WRITER 


To have this cookbook completed, | have to give my 
thanks to many nice people who have helped and taught me 
how to put all materials together. My thanks goes to Mr. Sam 
Arnold, who explained how to put materials in the cookbook, 
Leila Olsen (Mr. Arnold’s secretary) who helped me type 
the first copy of the cookbook and Barbara Anderson, a book 
designer, who organized materials and designed this 
cookbook. 

If you find this cookbook helpful in your kitchen, all the 
credit will go to my mother, Mrs. Lily Chittivej, who has worked 
hard all her life for all her children. If there are errors, all the 
mistakes should be mine. Write to me for suggestions at 
Chada Thai Restaurant, 408 East 20th Avenue, Denver, 
Colorado 80205. 
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Thank you, 
Prapimpan (‘‘Patty”’) Coutts 
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